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fleshy and dark green. The flower-
stalk is tubular and fleshy and pro-
duces a globular head of very small
greenish-white flowers^ or the seed-
stalk may have, in place of the flow-
erSj clusters of small onions which
may be used as seed for new plants.
The plants grow to a height of three
feet when in blossom.

SPECIES AND VARIETIES: The com-
mon garden onion is a native of Per-
sia   and   is  grown   throughout   the
United States either from seed or
sets. Its principal varieties are:
White Varieties: Southport White
Globe,   White   Sweet   Spanish
(round),   Crystal   WTiite   Wax
(flat),   Earliest   White   Queen
(small and round), and White
Portugal  (very large, flat, and
medium-late).

Yellow Varieties: Southport Yel-
low Globe, Utah Sweet Spanish,
Early Yellow Globe, Yellow
Bermuda, Yellow Globe Dan-
vers, Ebenezer or Japanese (flat-
tened globe-shape), Yellow
Danvers (flat), and Sweet Ber-
muda (flat).

Red to Brown Varieties: Southport
Red Globe, Red Weathersfield,
and Prizetaker. Red Italian Trip-
oli is a fiat type that is perhaps
less known.

The Tree Onion (Allium cana-
deme}, a native of North America,
grows wild in some sections of north-
eastern United States and Canada,
It produces bulblets at tine top. It is
listed only as the Tree or Egyptian
Onion, without varieties.

Ciboul or Welsh Onion (Allium
^ftttlcwam), sometimes called two-
bladed onion, is a native of Siberia.
Il Icons a slight swelling at the base
ol tfec leaves and does not form large

onions. It is grown for its leaves,
which are used in salads. The small,
flat, brownish-green bulbs are often
used in pickling. It is very hardy and
keeps well in storage and some 'think
it is the progenitor of the garden
onion. It is propagated from see'd.

Shallot (Allium ascalonicum] is
a native of western Asia. The bulbs
are compound and separated into
cloves similar to but much milder
than those of garlic. These cloves are
used in salads and for all sorts of
cookery and flavoring. They make ex-
cellent pickles. The plant is propa-
gated by planting the cloves.

The Multiplier Onion is probably
a variety of the common onion dif-
fering only in the manner in which
the bulb develops. Instead of a sin-
gle growing center, the bulb has three
or four, and each one of these, if
separated and planted, will make as
many more. Examination of garden
onions in the field will show some of
these types, but probably not the true
multiplier. They may be propagated
from seed, although the plants are
very shy seeders.

The Wild Onion (Allium cer-
nuum) is a native of North America,
very hardy and a bad weed. It has a
very strong flavor and produces small
bulbs which are edible. It also pro-
duces seed. It is difficult to eradicate,
as it comes up very early in the
spring and, unless the bulbs are dug
up, the early growth will store sulH*
cient plant food to live through the
winter. Unmolested, the plants make
large clumps of bulbs, which, on
cultivation, are scattered and remain
dormant for the following year.

SOIL ANJD CLIMATIC REQUIREMENTS
OF THE GARDEN ONION: The early
varieties will grow well from out-